The physicochemical characteristics and acceptability of various commercial low-priced French wines were determined. A～E wines were manufactured from France and F wine was bottled in Germany using French Cabernet Sauvignon grape species. Sample wines were analyzed for pH, total soluble content, acidity, color, total sugar, total polyphenol and sulfur dioxide. The pH of the wines were ranged from 3.3 to 2.6. The total soluble contents were the highest in wine A (10.25 Brix%), followed by wine C (9.72 Brix%), wine D (9.67 Brix%) and wine B (9.61 Brix%) and were the lowest in wines E and F (9.42 Brix%). In the color analysis, wine F showed the highest L (lightness) and a (redness) value (28.11 and 23.86, respectively). The b (yellowness) value for all the samples studied ranged from 52.17 to 61.05. Wine C (62.24 g/L) and F (69.91 g/L) showed higher total sugar contents, and the total sugar contents of wines D, E, B and A were 48.58, 42.74, 37.74 and 36.99 g/L, respectively. Total polyphenol contents were the highest in wine C (2.59 g/L) and the lowest in wines A and B (1.90 g/L). The contents of sulfite in wine D (68.78 mg/L) were the highest and was the lowest in wine B (58.18 mg/L). The sensory characteristics and preference analysis (sourness, bitterness, sweetness, astringent taste, aroma, color and overall acceptability) of the red wines used in this study were determined by 15 panelists using the 7-point hedonic scale. Sourness of wines ranged between 3.8～4.9 and sweetness of wines D and F (3.0) were the highest amongst the red wines used in this study. Wines D, E and F had the higher scores in overall acceptability of sensory properties and wine E was the highest amongst the wines used in this study.
Wines are the same as in Fig. 1 .
2)
L: lightness (white; +100～black; 0) 3) a: redness (red; +100～green; -80) 4) b: yellowness (yellow; +70～blue; -70) 5) Data are mean±SD (n=4). 6) Means with the different letters in the same column are significantly different (p<0.05) by Duncan's multiple range test. 총당 함량의 차이는 같은 품종의 포도를 사용하더라도 와 인의 제조 방법이 다르기 때문인 것으로 사료된다. Park Rating scale: 1 (very weak)～7 (very strong). 2) Wines are the same as in Fig. 1 
